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ABSTRACT

Si l-mka\ proFe$ h dcpcndcnt on lhe der.LopDeni olr-qrictrhtrft b cnluNe lood

productior and cn $rc tbod souriry for rhe enlire nat ion Livcio ck t! fln ing rctiv i!

ofSi La r is highly inregBled wiih rgriculru.s. Ar an inllgral part ofagrlcuLture,

livenock laming aoliviri.s conlribule to the EroRlh and devclopmcnl oi the secror

aid irheLps t improvc rood and nunjtio.alselurlry b] |]r.vidin! ntuicnr rich tood

Milk and dairy poducls oonstirure r maior componcnr olthc IoFlsg.iculrutu in.omc

in Sri l-mt!. The milk Droduced in the counr!- is collccled bt larle scxle and snall

scale and proce$ed into Dasburized mi& ncdlzcd nilk, tull cream milk posdcr,

yoghu4 curd. buner, chees, ice ctudn sls Cud is efermenred dairt pioduct nade

im coq and buitilo nriLk. lt has its o*n panicular p]ltsical, chenrical. nicro

biological ard orgrnolepric qualnie\. tt n prcpircd {radtrlonolll for1u. ttrrPo*s $Lch

as lor naking ghee and fo, re a\ x lo.d ln Sri larka curd is consumed by alL

sioups ol people. and demrnd fo' cu h.s bcer iDcreos i3

Sincc lhe consun*Derepiion lorards buffalo curd and dt DUtilion:lqRLiliss v.q

lhk $udy *s aimed io nudy rhe sensory quaLitles olbuJlalo r n ,nd i. evah,are

thc ndlitional qualities lil dererninine rhe cdmcnh ol fal, protei., Iftb\e, ash,

r u or .I'D. ol c a.'o cr bts o r I ptr. \ere 5 dPd br
I

,laliorarory tesis caried dN at lhc Aeric. chenistry Laborator-v ol Easlcn Unive6ig_,

Sri knka to detemine dre rtrtirional quolities Resllrs ol labo lo.l rcsts Nere

slbjcclcd to DunEen CrouD afalysis b) $ine 5AS soli\Yat



Orgi.dleplic evalualion $as 6ried oul lo a$ss ihc quilitrrlle ch'taclcrk(ic ol

butl,io cdl ihrough a quenioDmire nodr' The pansLhl olrodoDrlr seLectd nr!$

and lef,ales we. nscd to evaluale cadtin paFmeics nametv drorr ie{ur' ojl}

nrtre. cnrd flavou $d ovenll acceplabilily ol die sa'nples' Tie seven poit's

hldonh sole *as used to ev'lualo the decrsc ol liling olsamFlcs Tbe Job {ere

aMLlzed by Lsirg SAS package 1o deiciDinc the signitlcant diff$ence boNson ihc

'I he conclud in g lact shoq rhat based on lhs rc sult s dt 
'utitiondl 

qM hq plrande6

ofBufalo c0rd lested and analvzed nom vuous localions ii Bxnicaloa Dndcl

$hich ato sienincantlv ditrdent with rcspe'l to lhe localions Overall acccpbbiliq G

$e nosl codplea organoleplic Pope'tv ol loodstulTs l his k a conblnation ol all

o$cr lensory qualities sd ji vaiies betr@n individuah to a hishcr €x1ent lhd ih8

other ch.ractcr dics Coisun{s modlv likc the rich plsasins ikv'tr' smooth bodv'

smooih tertrc, ich ksie. ard the r ighl colou' Gurd colour) olcu
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